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(57)Abstract: 

PROBLEM TO BE SOLVED: To prepare 4r»i*#j dessert in which sugar is not added and esp. the level of caloric intake is decreased 
and therefore which doesiVi cause digestive troubles and has physical properties, texture and sense-stimulating characteristics all 
similar to those of conventional 'froHLit dessert prepared using cane sugar. 

SOLUTION: This ^t^caji dessert contains (A) a sweetener. (B)cr^j4tTVbl as a texturing agent and (C) an agent for controlling the 
dissolution of-frvci^f dessert which is selected from a substance or a mixture of dextrin and/or indigestible dextrin. 
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♦ NOTICES ♦ 

Japam Patent Office is not responsible for any 
daoages caused by the use of this translation. 

1. Tllis document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



[Claim 1] The frozen dessert characterized by including *♦ for controlling lysis of this frozen dessert chosen from the group which is a 
frozen dessert and consisted of the original or mutual mixture of an erythritol. a dextrin and an indigestible dextrin, and them as a 
sweetener and a texture- ized agent, 

(Claim 2] The frozen dessert according to claim I characterized by including 5 to 99% of the weight of an erythritol about a sweetener 
and a texture-ized agent. 

[Claim 3] The frozen dessert according to claim I or 2 containing the strong sweetener of at least additional 1. 

[Claim 4] The frozen dessert of three given in any one term from the claim 1 to which ** for controlling lysis of a frozen dessert is 

characterized by being hydrogenated. 

[Claim 5) The frozen dessert of four given in any one term from the claim I characterized by making this frozen dessert into a non- 
lactose, and making it into a low calorie, a non-cariogenicity. and non-* *****. 

[Claim 6] The frozen dessert according to claim 5 characterized by including 30 to 70% of the weight of an erythritol about a sweetener 
and a texture-ized agent. 

[Claim 7] The frozen dessert of six given in any one term from the claim I characterized by it being the ice cream of the ice cream of 
the water base, ice cream, and the milk base, ice cream, fruits ice cream, sherbet, or an equal object. 

[Claim 8] Use of the mixture with ** for controlling lysis of this frozen dessert chosen from the group which consisted of the original 
or mutual mixture of an er\^thritol. a dextrin and an indigestible dextrin, and them in the frozen dessert. 

[Translanon done.) =.- =:=._^^ - 
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(57) [W^] 

m-^A-hm^$tvf::m*^(>&mLtzmyo-xy^-f 

'mt-thyu-XyT-f-h. 



(2) ^2 000-329 1 9 (P2000-32 9JS 



[if««2] iim^tT'7x^^-itm.zmLX5i)^ 

tsm^m 1 XJi 2 f Ba<7)7 o-Xyr-lf- b . 

« 1 <5 3 <7)V>-f tiA* 1 :flfB©e07 xn-Xy^-f- h . 

c b ^mttimm i *>^>4<:o^^■r^^*> i mim<r> 

ya-Xyr-f-h. 

[if*JS6] "^mtr^x^r-itmizmixso 

tm^m 5 ie®«0 7 a-Xyr-f- h . 

^fU^K-XCDT-^ X^ V-A. r-fX^U-M,. 

y)V-vr^x^')-h.^ i/^-^-yVJM'^mhX'h 

<nyx3-XyT-f-V. 

f^xv^)yRi/T-m\t'T^xv^}y. ^fi 
x'X\is.\^<nim^i}'hm&Wzmi3-hws{ l 

[0001] 

m^^<nmmmm] ^wm. yn-xvr^- 

h (frozen dessert) T'^b 0 , ^it\i^Wl^m^^'7 
(kSijaexturising agent) i: LT, X'J h U b- 

^i' : mf, T^x h u y&wf^M^tr^x h y y(indig 

estible dextrines) , ■^fL^>SiTX{i5V^Oil-&a*> 

[ 0 0 0 2 ] Ig^DiO^V^vloaiO 
7o-XyT-r-McM-r.&. 
[0003] i^WfMttz. x«j h 'J , r^x 

h u yai^m^br^x h «; y. •eii^.sfegX'XJisv^ 
<oia^^ij*> ii/cg*^ 4,St>? L^ci^ 7 n-X y T 

Affile tBi-ri.. 

[0004] 



yx h -)v , y yph* h -)VX\tif.%^ryryWi^%i^ 

5. <^i3^.-Ky:t-;WcJ:»)ft#$fLTv%s. 
[0005] ^fiM^A X >y h (dietetic) t . 

igoasnDcoiiv^r'f X y -i^niJitcfci^T 

[000 6] 5:KDE-A-3 0 0 04 6 5tcJi. 
AH7)|IW$:4-;cSC:i:*lLt3, T-f X^' y-AO^C 

*mx y7-yjii*r»-»!|&£7)affl ^^mth . 

[0007] iStitGB-A-l 239056^1V^CA-A- 
8 9 9 1 4 3 (i, \.^^tdi^cr)%mt'^H-i. ^ixl. ^ fc =S: L 

t:, ie«$ns7>fx^'y-A<7)4JT% *»^oI:t^s 

[0 008] *aiiSAtcJ:'i.:S:itEP-A-o 15235 
1 \t. \>XT<r>m. : 0 . 1 *>^> 3 5%oy;Pt'h-;u. 
8 8 0 %«0-7;Pf - h -/l-St/ 3 J: 0 # V \JMm 
Lv^a^«0S-^$rj^-:);Ky3}--;l'«01 0 0%tX'(r>m 

2:^r-rs**ftTyryira*^sa^^-H-i*^ai/r 
^x^A'-mit Lx^tsm^(7)MuT-< y-A^ 

[000 9] 

Srafe!lDL-^v^7n-Xyx-t'-Hi. mm^^j:T^ x-^ 
y - A<7)r xf-^ i: mW^mmm ^-Tii h 

:i'^n>^i^j:\,^'>--xi}^$)<o : mz. mm, m 
(ii)^$mm.x/D[HX'(D-^ti<7)m}iims.x'^ 

fz. c:it/^(^*tt{^Ji07D-XyTlf-h<iiig 

[0010] ^^mcomii. t wt. m-'mm 

m\<z, ;<7Dy-K7i/*{jSt§ix, \^^Vimh\i-^-f 
tummw&n Y 7 ■X)\'mm. t^^ t') const ^ 

^rv\ fc<i:i^>'3«lT-SSt;tlB*<7>7o-XyT-r- 
^-r-&tfiS:im!tttt$:j$o/c7 o-Xyrf-'- b & 
[00 11] 

^r^yjf-zl'i: 1 0 0 0;5^;UhyJ: 0:*:#v^S<:o^^« 
<0ig7D-Xyrif- y(^mWk n y h D-yU-f 
«0^->^r< 1 1 1 <JDSf|t J: Sffi;&o y t Srite^-f 

SrJ< ia*c07 o-Xyrf*- ^^^cifiv^T^'Xf- 
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[0012] ^^mz^ 0 7 n-Xyr^- Hi. 
list ^<7ii^^i}^(>m&^iitcmi)'hmiR Lt:my D- 

[0013] *?|BB{it;t. 7n-XyT^f- hlcfco 

xhoy, ^ixi^mx'Xiis.\<^<r)m.^m*-t^m&^ti 

[00 14] 

iwMi^m&mm] ^mmzii\,^x . r y^i-xyr 

if- h J im^th tOJi : *'<.-;:^(^7'f 'J - 

[0015] ^|.Si»T'*^Bj(i : 
- fy-'^xha-x^ izmtXii. -^WtcSXliJg 
mmm^'P. m^mu<>i^i^^fzTyryir) 
M!l^cJ:'9^#^.i^l.4M*I^Sl»^l., fit^w^iO 

^f^tf t'co, 'z<7)fyyy<D^n-x hitii. fyr 
ym^-^'i v-fb t . im\,z^m^fz%'f-mt^i\.h z 

mirZ'^t^. -eoAo'Sr^fiKWi^Tt. ^asMAgJt 
lcJ:S^tSt[l]lFR9 7. 07 16l4'{3ie®§iil.J: 

ztizX'iX'^%p>ixfz^miM^th {m^mii$ 

[0016] W]Wi. 7n-X>-fi>-'- hc7)}§Sf-3 
>-ha-;l.f SJti^wlfiUi, ^^{bSitl., ^^Bfltcta! 
v\ yxD-xyf^^-hcomM^^yh^-ii^-thfzub 

(^mii. T=>rx h u ymr-mitT^x h u y . -enf, 
[0017] :^^mi,znoy^-xyr^-hi,zm^ 

i60ayhD-;l/fJir)it*ti, itSCli: $-Mt^-e07D 

-xyT-f-h(DT^x-f-r-t^mis,^commb lx 

yf^- V (nmm<ntzib<n nyv o-;^SJib<o^ili . S 

ya-xyri^- vmmsmimm-thzii stTOc 

a+ioxy h y h-;i.oJ: O^'e^^rMJl. .%3itc^»-r 
hmibtihX'hboL. t^KLX^coya-Xy^-f 



-Yi:X')VyHzthX'$>^o. SMiz. ^miz^ 
oyn-Xyr-f-hm^a'ix^Wiy'ci-Xyr-f- h 
ff)mm)t:i^coayhv-im(Oii<0±^^j:&li. »9>-5 

< mm-thmii^£iX'h^o l. *>< LT-f-o7o 

-X^Tif- h Sri OH<-rst-*^ 3 . 
[0018] ^<D^-XiZi5\,^X . :^mMlZ^ a 7D 

-xyTif-hioy::A^)OS&m{ii?:ot,<^T?>* : 

- ^ilii. iOHatac^S : 

- ^tiii. mmiz^mztiLU xow^HzmmLB. 
[0019] *i£Bjt2fcv^T, z<r)x.uh y v-)V/w. 

7 D-Xy T-f - h co^»(7);t:a6co 3 y h n -yl^Sil^^Jt 
$Ji. 1/lOOt 1 00/l<7)S. 1ifi:L<{ilO/ 

loot 1 0 0/1 Q<r)mt^tx.. zfit><r>mi.. 

^7n-xyTl>'-ho^v-tf{c»o'^. 
f4>'N''^:?'-«0. r^'X^-v-£^ai^ai*it'(7)A-7*-v 

yx<r)W!t<m<r)&$k(r>^^^.i:'ikhzb ^-s^mz-t 

[0020] ^^mzmoyu-xyr'f- h(i, 
ffi: r^'X^-v— (Mt:MLT 5 9 9m»%^T 
£7). »iiL<(il0*><i>9 9a»%iT'O. J:OfftL 
<{i3 0*^^>7 0M%Sr£7)xy h-zl-Jr-^tf, 

[0021 ] *^Hgt(^^ 7D-xyT-f- v<r>V!^y 
V-f^-i:m.thtzii^. 'yts:< 1 1 1 cnm^^Mm^vi 

ntence sweetener) ar ^flliZMt tZt ti^^X'h h . 
^rfJWi, -ec7)Wl^f4{i. Txysvi-T-A. ^f-y;<'y 
y. T-fex/P7r-A. :J">vf-y. i^^'^^y^, 
X^'70-X{sucralose). X-ft'Tf-if KX<i^^ 
ft. -eix^jttgT'XfiSv^iOS^ftlcJ: »)|gfig$ii/iP 

[0022] im^^mt \^\^%%mmzm.\^. 70- 

XyTif-hc^j"§WSr3yhn-;U-ri,;^ca^<7)SiJ{i, r 
^x h y yatPFMikT=5fx h y y. -e^i'oai-cxfi 

o-XyTif- hfi. *K LT^^asJirrs ^ fceote 

[0023] *j^HSco»ij£7)#^ Lv^||Sgffitttc«£v\ m 
y^a-Xyir^-VM, Wj^V-xb^ii^ R-oyn 
-Xy-fif- h <^mmi 3 y h n-;U^|,/::a6co?PJIiT 

h y y&i^?g^bT=sr^ h y y, "tnhrnxxii 
:s.^^(r>m.-^mzx'om&^ixrzmf}^(>MmtL. -e-o7 

D-Xyrif-Kti. ij^Lxm^V-. i^oism^ 
(non-cariogenic)St^|^MT14(non-laxative) t ^tl 
I. 

[0024] :^W^<Oftim^bmHi. 7 D-Xyr 
-f-hlztiift. xy f y h-/ut . r^x h y y&tx 
^?i{tT^x h y y , -eit'c>aiT'Xiii:t^«7)s-&^&A' 
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(0025] 

imm] 
1 - 
[%i] 



1 : ya-XyT-i'-h 

















5.8% 








7.9% 


FLOLyS®E7085S* 
^mity"^:^ h V 1%MS) 


16.7% 






12, 7% 


MGU(99.«%IB)*'* 


5.4% 


5. 4% 


»*fb:^ K ^ A^^ (96. 7%MS) 


1.0% 


0. 77% 


A K ^ (9. 3%ilS) 


70.6% 


72. 7% 




0. 5% 


0. 5% 






0.03% 




qs 


qs 




qs 


qs 




100.0% 


loa 0% 



*** MGLA : »;J<?LlaflS (Matiere Grasse Laitiere 
Anhydre) 

««, /ij yxT-/ h'{Grinsted)tt{::<}: OTPIR^ill. 

[00261 2 - mmjjm 

- X^A K (dimmed) , S^^-fC . mX^i 

m^zm^-^Lfz, 

[0027]- -?-<^ii-^l±. HXtix U h y h 

+:Ji-Cw^si-ri>^ci6, m/mmmt^fcif). mo 
[00283 - ^m-mii. 8 o-cT3^iasa$ 



ii. <X^^X'5 OX:X''^Silfzi^-^mii. 2 0 0A'-/i.£;) 
[0029] - *><L.TS® IK-^mit Uz^-^ 

a. mtmimmifzmi^'piz^i^iit, 

[00303 - ^mmal ^ti. d:\,^Ty u-j^- 

[003 1 3 - ^ff)m.^li. iJcv^Tii^^it, 
•e-4 O'CT'2 4^saM§^ii. , 

[00323 - -etOS-^a, - 1 8*Cf7 y-if- 
[00 33 3 3. miklt:y\^-Xyr-<f-h<om 

mi 
m2] 















tt4fc** (%) 


33L4% 


33.4% 


litt (%) 


5,4% 


5.4% 


IMI^'rQtcMttiM (ESS) 


20.0% 


20. 0% 


|iU$«ESS (% of dry) 


29. 0%^/3« 


39. 5%J5^n^^ 




71%FU)LYS®E70 


60. 5%f*^xH> 




7. 5% 


7. 5% 




--leSKcal/lOOg 


-'98Kcal/100g 








0% 


-40% 



[0034] 

i^aiS: 4Kcal/gte!t%. 

FL0LYSRE7085S : 4 K c a 1 / g fefe. 

R0CLYS«B3879S : 4 K c a 1 /gl^ft, 

XUbUh-;!^: 0. 4Kcal/g|£?^. 

T^^XhUy : IKca I/gK*. 

MGLA: 9Kcal/gS£tl. 

IS^-fbX^i. F : 4 K c a 1 /ggft. 
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^^it-mm : 9 K c a 1 / g 

[00 3 5] 5 - mkLfcyo-xyT-f-h(Dmt [m] 









a«*(i) 


100% 


100% 




60taiPa.s 


4 








2(fCT 1 I^IW 


31% 
74% 


9% 
55% 




-}- + + 


+ + 




+ + + 


+ + + 


^ffl$(4) 


+ + + 


+ + + 


«*a(4) 







( 1 ) 3im^= 1 0 0 X CM^UzM.-^m^M-mt]cr> 

( 2 ) ?I^£OftS«, 1 O-CT'C a r r i -m e d (T. 
A. INSTRUMENtatJ: *)M&^tl^mm.)i,ZX'oX 1 0 0 

(3) rnhrj-yl-: -2 0X;Tffi»LTV^|,r-f X^' 
V-J^(O200m\:^-hy {<i> = 8. 5cm) AvX 
T>^XS!g7''J y K <#-9-^ KO. 2 5 cm£OH:ftV^ 



X-yi^a) ±T'tAo< Oii^il-S. 2 O-CtC 

r^*(drop point) J t^flh, 

(4) 1 0=&iOp|«LTO^t^x-<x^'-tJ:|))SKW 

[003 6] ^SSM2 : r^X^'U-A 
1 - 
[^4] 





3V hn— 








x^xhyv 




14.1% 








5. 1% 


R0aYS®B3879S* 


4. 4% 




h])X95A%MS) 




13.1% 


HGU(699. 8%MS)'* 


9. 7% 


9,7% 


«&3|c{b:^ ^J^ K ^ /^^ (96. 7%MS) 


7. 3% 


7. 57% 


^m:^^J>^ K ^ /V^' (9. 3%ie) 


64. 0% 


64.0% 


S^{fc:-ILrb^OCrenodan®SE 


0. 5% 


0.5% 






0. 003% 




qs 


qs 




qs 


qs 




100. 0% 


100. 0% 



** MGLA : ^TklLIIJKi (Matiere Crasse Lai tier 
e Anhydre) 

[ 0 0 3 7 ] 2 - mijm 



[0038]- ■ir(r>M-^\i. ^Xtix U h 

+^izmmi-^fzif). mmt:mMt^rzi^. *<j5o 

[0039]- i<^m-^li. 8 0VX'3i^mm$ 
tl. <X\^X'5 0X:X'^mLtiiS.-^mii. 2 0 0A'-;K^ 

[0040] - *KLTSS Ll-OJ^M-fb L^ciS^ 
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[004 1]- m^ifiMl (;>tl, (X^^Vy 

[0042]- -ewil^Ji, <5i:i^T'jim$il. iX*-^ 
T- 4 0 •CT'2 4 tlh . 



[0043]- -e^^^-^li. - 1 8X:X'7 >J — f - 
[0 044] 3 - m^Lfc7^X9>J-J^ff)mi 











40.8% 


40. 8% 


jam (%) 


9.7% 


9.7% 


«:«)-B**ttai* (ESS) 


17.6% 


17. 6% 


|g^4b£^ (% of dry) 


80. 2%v'3ll 


29%i!lf9kit 




13. 0% 


13. 0% 




^iii^ivcai/ iuug 








Zt>7T> 


1 ) 


100% 


100% 




SOitfa. s 


lllafa.s 




4dN 


60N 






22^ 


20t:-c 1 

20'C-C*4^W 


25% 
67% 


9% 
45% 




+ + + 






+ + + 


+ + + 




-h + + 


+ + + 









( 1 ) a^$= 1 0 0 X {m%ifzm.-^m&-^^<7) 

(2) *3#BB- K^D-Xyx-r-hiOf-^Xf-^ 



( 3 ) ^3#BB 

(4) 1 0^coPiaLTV^^v^T^x^'-lcJ:S^M;6<) 



